A

celebration

of

wine, food and song

2007

Official Program Guide
www.summerwinefest.com

MICHAEL

GOOD
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WORKS BY RENOWNED
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Summer Celebration
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Celebration
Opening Reception
Opening
ThursdayReception
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Thursday
• July 12
4:30pm - 7:30pm
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Jewelry ˝ Sculpture ˝ Pottery ˝ Fine Art ˝ Accessories
Uncommon art for your body & your surroundings.

MICHAEL GOOD GALLERY • 325 Commercial St. (Rt. 1) • Rockport • 236-9619
GALLERY OPEN — MONDAY-FRIDAY 10AM-4PM
M
ALSO OPEN SATURDAYS IN SUMMER! 10AM-4PM
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Wine, Food, Music & Art
by the Sea —
James Beard’s very

A

kitchen. I went to Celebration
Take a warm week by the Maine ocean New York with the of Wine
goal of showing them
in July, mix in celebrity chefs, global
the bounty of contemporary regional
New England cuisine. I was asked to be
winemakers, grand vintner’s dinners,
part of their Women and Wine series, so
nightly featured wine flights, rare wines, I could invite any woman winemaker to
accompany me. I asked Deborah BaldChampagne brunches, musical
win who owns Justin Winery with her
entertainment and art, and you
husband Justin in Paso Robles, California. It was pretty exciting because Bruce
have the perfect recipe for a
Sanderson, the executive editor of Wine
Summer Wine Festival.
Spectator, attended that dinner and he
told Debbie then that the Justin ’97
t’s a recipe that Michele Duval, executive Isosceles was going to make Wine Spectator’s
director of New England Wine Festivals, famed Top Ten Wines of the Year list in the next
has used, with some variations, in previous issue and I was serving the ’97 Isosceles that
winter wine festivals at Wentworth-by-the-Sea, night with the entree.” The entree was Duval’s
a historic grand hotel in New Castle, New take on “surf and turf” — pan-seared Maine scalHampshire. From July 6 through 15 Duval will lops and bone marrow on Yankee pot roast.
Duval does a lot of touring throughout the
bring together wine and food luminaries in yet
California vineyards in Napa,
another culinary extravaganza, this
Caneros and Sonoma. From those
time in Rockland and at the
travels, she’s learned “to have revSamoset Resort.
erence for each ingredient. I’m
Duval has impressive credentials
always so impressed and envious
that attest to her ability to bring
of the produce there — everything
together all the elements of a wine
tastes like it was just picked. Caliand food extravaganza. The former
fornia has shown us how important
chef/owner of the national awardit is to have the highest quality
winning Cape Neddick Inn in York,
ingredients and to prepare them
she has also received a “Chef of the
with simplicity. Simplicity does not
Year” award from the American Michele Duval
Culinary Foundation and was the first woman mean simple processes necessarily — a chef
chef from Maine to be invited to the James needs a strong foundation of technique — but
Beard House in New York, where she prepared knowing how to simply reveal the most flavor
of each of your ingredients and how to coma five-course wine dinner.
Duval didn’t start out with the traditional bine them harmoniously.”
The genesis of the first wine festival dates
culinary school education; but, she says, “When
I was a pre-med student at UNH I used to spend back, says Duval, to her first interview with
Continued on page 9
all my time in the library, very late at night reading cookbooks like they were novels.”
THIS SUMMER WINE FEST GUIDE PUBLISHED
The late-night reading about food and cook- BY THE FREE PRESS, ROCKLAND, MAINE
ing became daytime reality for Duval. Of her
early influences she says, “Without a doubt I
njoy our profiles of some of the people
owe the most to Julia Child and her Mastering
who are making the 2007 Summer Wine
the Art of French Cooking volumes. I wrote my
Festival
the highlight of summer in midcoast
earliest menus using dishes straight out of those
books. Fernand Point, whose restaurant La Pyra- Maine. Read about the chefs, winemakers
mide was outside of Paris, was a big influence and wine luminaries who’ll make this event
also. Later influences would have to include a wining and dining event to remember.
Charlie Trotter and his seafoood cookbook, Events Schedule
pages 9 and 11
which has the chapters organized by wine varietals.” From the beginning, even as a young chef A Preview of the
page 7
in her early 20s, Duval says, “I was always into Grand Tasting Reception
wine and studying it, not just tasting. I kept jour- Profile: Master of Wine Bill Nesto page 13
nals on what I tasted even then. I just don’t know
Profile: Exec. Chef Tim Pierce
page 19
what else you would drink with good food.”
Duval’s passion for food and wine has spurred Profile: Seth Box
page 21
her to tour all over the world, but for that memorable meal at James Beard house she recalls, A Night of Spanish Enchantment page 23
page 25
“It was very exciting to be a chef cooking in Spotlight: Cambria Winery
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174 Barrett Hill Road,
Union, Maine
(207) 785-5261
www.savageoakes.com

“Experience Maine Wines from
Maine Grapes.”
Friday,Saturday and Sunday
11AM–5 PM
or by chance

S

INCE

1985, the fifirrst US importer to specialize in wine

from organic and biodynamic vineyards. These wines
truly reflect their origins, bringing you all the unique
character of their “terroir,” without laboratory or winery
manipulation. To taste a true wine, taste
organic!

A

in fine
restaurants and wine shops
nationwide.
More info at 207-594-7300
or www.chartrandimports.com.
SK FOR OUR WINES
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in
Good
Company

• Gift baskets
• Case price discounts
• Specialty beer

Tuesdays – Sundays
from 4:30 pm
Back Room Reservations Requested
for parties of 8 or more

415 Main Street, Rockland
207-593-9110

• Special orders of
any size
wine@midcoast.com
www.thewineseller.biz
15 Tillson Ave.,
Rockland
207-594-2621

www.ingoodcompanymaine.com
W

•

wine

•

food

•

friends

•

BO BARTLETT—
STILL POINT
JULY 1–OCTOBER 14, 2007

FARNSWORTH
A R T | M U S E U M

16 Museum St., Rockland, ME
207-596-6457 • farnsworthmuseum.org
Celebrating Maine’s role in American art
©Bo Bartlett, Bone (detail), 2000, oil on linen
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An Artisan Bakery & Café

Voted “Best of the Best”
Bread and Bakery in 2007
OPEN 7 DAYS
7 AM – 6 PM Mon.–Sat.
8 AM – 4 PM Sun.
Artisan Breads and Cheeses
to Complement
Your Fine Wine

GREAT BREAKFASTS and
LUNCHES to EAT IN
or CARRY OUT
Pastries, Muffins, Scones, Quiches, Soups, Salads, Sandwiches
Cold Drinks, Cappuccino, Latte, Fresh Hot Coffee & Tea

Everything Fresh and Made from Scratch Daily!
351 Main Street, Rockland

596-0505

AtlanticBakingCo.com

Windsor Chairmakers
18th century traditional and
Shaker furniture, including
chairs, dining tables, beds,
and buffets.
All made one at a time,
to your specifications,
since 1987.

WindsorChair.com six miles north of Camden (800)789-5188
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Wines
and Wyeths —
A Spectacular
Opening Night
for Summer Wine
Festival 2007

Top left, “Andy Warhol—With Archie in Profile (Study #8),” 1976 by Jamie Wyeth;
Bottom left, “Jamie Wyeth,” 1976 by Andy Warhol; bottom right, “Jean-Michel Basquiat”
(c. 1982), by Andy Warhol, 499, © Andy Warhol Foundation for the Visual Arts/ARS, NY.

Blockbuster Shows, Art and Food
Open Summer Wine Fest July 6

S

troll the grounds of Rockland’s Farnsworth Museum for an evening of wine,
jazz, food and art when Summer Wine
Festival 2007 opens with a grand tasting reception. Farnsworth’s marketing director David
Stucky says all galleries will be open for what
he hopes will become a great annual event and
invites guests to view all of the summer’s
“blockbuster shows”— “Factory Work: Warhol,
Wyeth, Basquiat”;“The American-made Alphabet: Aerial Photographs by Margot Balboni”;
“Bo Bartlett: Still Point”; and “Andrew Wyeth
at 90” — and to wander through all of the buildings and exhibits, open for the evening for wine
festival attendees only. “The Farnsworth is
delighted at the idea of this downtown opening
that connects the festival to the community,”
says Stuckey. “It’s a nice nod to the town.”
The Grand Tasting will feature favorite
Maine chefs at a series of cooking stations.
Melody Wolfertz of In Good Company, a Rockland wine bar, will be serving the fare that
makes hers a popular spot to meet friends, with
its “food meant to be shared.” Find Wolfertz
and try her Mediterranean-style dishes, cheeses
and charcuterie. Chef Tim Pierce from the
Samoset will have previews of the dishes he’ll
be offering all week at the festival, and Cathe

Morrill of State of Maine Cheese and Caitlin
Hunter of Appleton Creamery will be on hand,
Morrill with State of Maine cheddars, Jack and
Colby cheeses, made from Maine cows, and
Hunter with the creamery’s award-winning
chèvres, feta, and sheep’s milk cheeses. Judy
Getman from Rockland’s Atlantic Baking will
show why Mainers have an ongoing love affair
with her company’s baguettes and ciabatta, and
John Stowe, of Rustica, just down the street
from Atlantic Baking, will tempt guests with
some of his Italian specialties. Kerry Altiero, a
favorite chef up and down the coast whose
restaurant, Café Miranda, is also in Rockland,
will show festival-goers why his motto is “We
do not serve the food of cowards.” Michael
Salmon, chef/owner of Camden’s Hartstone
Inn, will be serving his establishment’s specialty, “Maine fare with an international flair.”
Pouring for the evening will be such local
wine retailers as Rockland’s The Wine Seller,
Lily, Lupine and Fern, from Camden, Paul
Chartrand, Rockland importer of organic wines,
with others signing on as the run-up to the event
progresses. Don’t miss the opportunity for wine,
food and art lovers to come together and get
acquainted with the best midcoast Maine has to
offer in one glorious feast for all the senses.
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Program 2007

All Summer Wine Fest events are at the Samoset Resort
except the July 6 opening night. For reservations, go to
www.summerwinefest.com or call 594-2511.

Celebration

Friday July 6

Saturday July 7

Kick-Off Grand Tasting Reception
at the Farnsworth Museum
7-9:30 p.m.

“Grand Vintner’s Dinner:
The Best of Italy”

Wine, jazz and art on the lawn
of the FarnsworthArt Museum
in downtown Rockland. The
Grand Tasting will feature
favorite Maine chefs at cooking stations,
dozens of wines and winery representatives,
cheesemakers, local wine retailers, and the
opportunity to stroll through the Farnsworth,
open only to Wine Festival attendees for this
special night.Amble from station to station getting a sense of today’s wine scene; whether
you’re a seasoned expert or an intrigued novice,
winery representatives will welcome you as
they mix useful knowledge with samples of
their craft. But remember, tickets for the Grand
Tasting are limited and will sell quickly.

$69.95 per person, plus tax and gratuity.

A

of Wine

A reception at 6 p.m. with passed chef’s
canapés and a four-course dinner at 7 p.m.

Sample some of
the country’s best
producers —
Livio Fellugo, Ceretto,
Monsanto and Cappezzana — with Italian
winemaker and expert Seth Box. Drink wines
from many regions, north and south, matched
to a four-course dinner inspired by the great
foods of Italy. This evening will explore
not only native varietals, but also new
international styles.

$79.95 per person, plus tax and gratuity.
Sunday July 8 and 15

Domaine Chandon Sunday Brunch
11 a.m.-3 p.m.
If you need a reason
to drink Champagne
in the daylight hours,
this is it. Sample and
nibble and indulge
against a backdrop of ice
sculptures, water fountains and piano music.
Domaine Chandon continues to explore
sparkling-wine styles with the introduction of
Riche, an extra-dry, luscious, full-bodied
wine capturing the ripe fruit essence of California’s sun-drenched vineyards.

$20.95 per person, plus tax and gratuity.
Program continues on page 11

Wine, Food, Music & Art by the Sea — Continued from page 3
Scott Luper, the regional food and beverage
director at Wentworth-by-the-Sea. “I talked
about winemaker’s dinners. I had had a very
successful series of such dinners at the Cape
Neddick Inn and was known for bringing in
very high quality wine producers to Maine for
these. When I first saw the spectacular renovation done on the Wentworth-by-the-Sea Hotel,
I saw a great venue to continue these food and
wine pairings. First we did one dinner, then we
did a week of events and then, two years ago,
I booked six weeks of events and we sold them
all out, with waiting lists for most.”
When preparing for an event, there’s an

exchange of ideas on what wines will be featured, a kind of mutual give-and-take between
Duval, chefs and vintners. But, adds Duval,
“The winemakers get excited about these dinners and they send us some really very special small production or old vintage wines that
you wouldn’t have the opportunity to have anywhere else.” Chefs have free reign, but Duval
works with them too. “It’s a collaborative effort
that we all enjoy, being as passionate as we are
about food and wine,” she says, and continues,
“I have been fortunate to work with very talented chefs in these festivals. You can change
Continued on page 11
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NARRAGANSETT CONDOMINIUMS
“A Victorian Renovation Project in the Heart of

Rockland’s Historic District”

•
•
•
•
•
•
•

AMENITIES

WALK

ONLY
3 U NITS LEFT !

• Wireless Internet
• Central Air & 2 Zone Heating
• Bay Windows in Turrets
with Ocean Views
• Pets Allowed
• Security System with Intercom

CONTACT MIKE MILLER

596-6095
S O U N DV E S T
147

PA R K

P R O P E R T I E S

S T. ,

ROCKLAND

www.narragansettcondo.net
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TO:

Farnsworth Museum/Wyeth Center
Strand Theatre
Rock City Coffee Roasters
Maine Lighthouse Museum
Rockland Harbor
Goodnow’s Pharmacy
Many Fine Restaurants

Program continued from page 9
July 9, 10, 11, 12, and 13

Flight Nights in the Breakwater
Lounge, Monday through Friday
5-7 p.m.

goes with food. Pink attire
suggested.

$39.95 per person, plus
tax and gratuity.

A

Celebration
of Wine

Each night features a different flight of wine
with complimentary chef’s canapés, a guest
wine professional to talk about the wines,
and live jazz. No reservations needed.

Friday July 13

Flights range from $10-13 for three
glasses of wine (2 oz. each).
Note: Wednesday’s Flight Night, which
includes the Riedel Glass Demo, is a
different price and requires reservations;
see below.

This night mixes all the colors of Spain
into one fantastic evening — music by
flamenco guitarist Juanito Pascual, tapas
from executive chef John Critchley of
Boston’s Toro, and tastings of the new
wave of Spanish wines.

Spanish Wine, Tapas,
and Flamenco

7-10 p.m.

$59.95 per person, plus tax and gratuity.

Wednesday July 11

Riedel Glass Demonstration with
6 p.m.
Wine and Food Pairings
Doug Cohn of
Riedel will lead
guests through a
flight of four
wines in Riedel
stemware from
the Extreme Series in an informal seminar.
See for yourself how the correct choice of
glass enhances the flavors of the wine. Buy
the flight of wine and the Riedel glassware is
yours to keep. The Riedel Glass demos are
very popular, so don’t wait on this one.

$20 per person, plus tax and gratuity.
Thursday July 12

French Rosé Wines from Provence,
the Rhone Valley and Burgundy
with Master of Wine Bill Nesto
1 p.m. luncheon
Join Bill Nesto, a Master of Wine and
frequent traveler to France, as he takes
participants down La Rue Rosé, or the
Pink Road. A luncheon of several “small
plates” will demonstrate how well rosé

Saturday July 14

Cambria Winery Grand Vintner’s
Dinner with Winemaker
Denise Shurtleff
Reception at 6 p.m. with passed chef’s
canapés and a four-course dinner at 7 p.m.

Cambria has carved out a reputation for
producing lush, tropical chardonnay, velvetytextured pinot noir and rich, spicy syrah.
Winemaker Denise Shurtleff, known for
producing wines of the highest quality,
will be pouring to the accompaniment of
a menu crafted by Tim Pierce, executive
chef at the Samoset Resort, to enhance the
flavors of these ultra-premium, limitedproduction wines.

$79.95 per person, plus tax and gratuity.
Sunday July 15

Domaine Chandon Sunday Brunch
11 a.m.-3 p.m.
(see details July 8, page 9)

Wine, Food, Music & Art by the Sea — Continued from page 9
what’s on the plate but not what’s in the bottle.”
Duval is eager to showcase her talents and
ability to bring to people heightened pleasure
and fun while wining and dining in a spectacular setting on Penobscot Bay. “The Summer
Wine Festival provides opportunities for new
events that couldn’t be done at the Winter Wine
Festival because of the season,” she says. “The
location at the Samoset Resort, with its rolling
lawns down to the sea, makes for new possibilities too.”
While it would be hard to choose just one
event from the jam-packed schedule of grand
vintner’s dinners, flight nights, luncheons and

more, is there a part of the Summer Wine Festival that Duval is especially looking forward
to? “I’m looking forward to the opening night
Grand Tasting Reception because I am most
excited about our partnership with the
Farnsworth Museum for that event. I found the
Farnsworth very inspiring. They have a special
position as a premier museum among all
regional art museums in America because of
Maine’s special relationship and history with
art and artists. So many have visited and painted here, including the best of the best. This is
going to be one great opening night of food,
wine, art, and music.”
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Sampling Along La Rue
Rosé — Luncheon
ings, we harvest or make the
wines, usually a merlot and
by the Sea

A

Celebration
of Wine

a chardonnay. In the afterf there is a perfect summer wine, it must be noons, we visit wine estates throughout Tuscany
rosé. Even on the coast of Maine, where and do some sightseeing. My wife, Frances, is
foggy mornings and cool evenings are the an expert in Florentine Renaissance Art. She
summer norm, rosés are the natural choice for helps enrich the cultural angle of the tour.”
serving with lighter foods, when heavy tannic
For his rosé tasting Nesto turns to France
reds just won’t do. Bill Nesto, Master of Wine because, as he notes, “France produces more
and frequent traveler to France, will lead Wine rosé than any other country. Provence, in the
Festival participants down la rue rosé, or the south of France along the Mediterranean, is
pink road, at a luncheon on July 12 featuring France’s epicenter of rosé production and appresome of these chic and refreshing rosés as they ciation. This is largely because Provence hisare best appreciated — during the daylight torically was a red wine-producing area. Before
hours, in sight of the ocean.
the 1930s, Provence was a winter holiday desNesto, who graduated from Harvard in 1973, tination. Its red wines were fine for the damp,
is still Boston-based, although he travels all cool weather. In the 1930s, Provence became
over the U.S. and Europe for educational a summer holiday destination. The local winewine tours and courses. A
makers had to use their red
founder of the Wine Studgrape varieties to make a
ies Program at Boston Unibeverage that could ‘cool
versity, where he is a sendown’ the hot weather. So
ior lecturer, he also lectures
they vinified their red
at Johnson & Wales Unigrapes as if they were
versity, Cornell University,
white grapes and made, as
the Culinary Institute of
a result, rosé.”
America and the Enoteca
For the tasting of the
Italiana in Siena, Italy. A
French rosés, Nesto will
professional wine journalreveal the many shades
ist who specializes in the
of pink, from the palest
wines of Tuscany, in 1993
Côtes de Provence to the
Nesto attained certification
darkest Tavels, and show
as a Master of Wine from
why French rosés remain
the London-based Institute
the reference points for the
of Masters of Wine — a
world. “Wine from the
highly regarded credential
Côtes de Provence domithat represents a thorough
nates the category,” Nesto
understanding of the internotes. “Appreciating Côtes
national wine business, scide Provence rosé wine is
ences and arts and one held
about letting your eyes
by only 20 or so people in
caress various shades of
the U.S.
pink, smelling fresh, red
Wine Master Bill Nesto
In addition to these
berry fruits, and sipping
more scholarly and journalistic wine pursuits, something cool and invigorating, preferably on
Nesto conducts a winemaking course in Tus- a hot day by the beach or pool. At the other
cany every September. “My winemaking work- extreme, there are the dark and rich Tavels as
shop in Tuscany occupies 10 days during the well as firm and slightly astringent Bandols.”
harvest period in Tuscany,” Nesto says.
Rosés are very compatible with most foods:
“Though I had worked as a sommelier, jour- meat, fish or vegetables. Summer’s informal
nalist, and educator for almost 30 years, my settings call for the delicious informality of a
passion for wine remained unfulfilled until I chilled rosé, whether it’s accompanying lobmade my first harvest and wine. Inspired by ster or a grilled burger. Nesto says, “The clas‘getting my hands dirty,’ I decided several years sic accompaniment to Provence rosé is bouilago to start a winemaking course in the area labaisse, a mix of shellfish and fish pieces
of the wine world I know best, the hills of swimming in a vegetable-laced wine soup, but
Chianti.”
light appetizer cuisine from fish, to charcuterie,
Nesto’s classes are small, usually a handful to light meats also do well.” The Samoset’s
of adult students. “Those who attend must either luncheon of several small plates will allow
show that they have studied the basics of viti- guests to experience for themselves just how
culture and winemaking or be willing to do some well rosé goes with food. And yes, pink attire
independent preparation,” he says. “In the morn- is suggested.

I
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HIGH QUALITY STORAGE SYSTEMS
Custom Closets • Pantries
Laundry Rooms • Garages

207.529.5000
www.customclosetsofmaine.com
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Meet the Podfellows
GF;JK<I

TM

BY JEWELRY ARTIST

Ronna Lugosch
DESIGNS IN 14K GOLD
AND STERLING SILVER

The Podfish
The Pine Tree Pod

The Peapod Lobster

ON THE SCENIC PEMAQUID PENINSULA, 1794 STATE ROUTE 32
11 MILES SOUTH OF US ROUTE 1, TOWARDS ROUND POND VILLAGE

207-529-4411

www.peapodjewelry.com
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We provide installation

Visit our showroom
and experience the latest

and service,

in elegantly displayed

complimentary design

fixtures, faucets, furniture

assistance and have over

and accessories for your

65 available product

new kitchen or bath

lines displayed in a highly

project in a beautiful and

interactive setting.

relaxing environment.

Come see for yourself…

Showroom Open Monday—Friday, 9 a.m.—5 p.m.
And always by appointment
143 Maverick Street, Rockland
207-594-3291 • www.fixturesme.com
A division of A.M. Plumbing & Heating, Inc.

16

Sunday, July 8 and 15, 11 a.m. to 3 p.m.,
Samoset Resort

Domaine Chandon
Sunday Brunch
If you need a reason to drink Champagne in the
daylight hours, this is it. Add a glass of
Domaine Chandon Riche and it’s an extravagance — an opportunity to
sample and nibble and indulge.
Chef-attended action stations,
oysters on the half shell,
sides of smoked salmon, rich
roasts, savory seafood dishes,
mounds of fresh berries, tropical fruits, chilled shrimp,
fresh pastas, baby vegetables,
a pastry buffet, and more are presented against
a backdrop of ice sculptures, water fountains
and a piano music. Domaine Chandon contin-

A

Celebration
of Wine

ues to explore sparkling wine
styles with the introduction of Riche, an extradry, luscious, full-bodied wine capturing the
ripe fruit essence of California’s sun-drenched vineyards.
A perfect wine to go with the
many specialties of Sunday
Brunch.
$20.95 per person, plus
tax and gratuity.
For reservations,
go to www.summerwinefest.com
or call 594-2511.

PHOTO COURTESY OF DOMAINE CHANDON

Monday – Friday, July 9, 10, 11, 12 and 13, 5 to 7 p.m.,
Samoset Resort

Flight Nights in the
Breakwater Lounge
Each night features a different flight of wine
with complimentary chef’s canapés prepared
right in front of you, a guest wine professional to talk about the wines and live jazz. No
reservations are taken; just join in the good
wine, good food and good time in the Breakwater Lounge.

Flights range from $10-13 for
three glasses of wine (2 oz. each).
Note that Wednesday’s Flight Night,
which includes the Riedel Glass Demo,
is a different price and requires
reservations.
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Full Service Custom Frame Shop
Mon - Fri, 9 - 5:30 or by appointment

Elaine J. McNeilly, CPF
156 So. Main St., Rockland, ME
Telephone: 207-596-7476 • Fax: 207-594-7244

www.primroseframing.com
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Wednesday July 11, 6 p.m.,
Samoset Resort

Riedel Glass Demonstration
with Wine and Food Pairings
Claus Riedel (9th generation) changed the
world of wine with his revolutionary concept
of functional stemware. He was the first in
history to recognize the
effect of a glass’s shape on
the perception and pleasure
of drinking wine. Georg
Riedel (10th generation) further developed the concept
that the delivery of the
wine’s “message” depends on the form of the
glass. Doug Cohn of Riedel will lead us
through a flight of four wines in Riedel

A

Celebration
of Wine

stemware from the Extreme
Series in an informal seminar. See for yourself how the correct choice of glass enhances
the flavors of the wine. Buy the
flight of wine and the Riedel glassware is yours to keep. The Riedel
Glass demos are very popular, so
don’t wait on this one.
$20 per person, plus tax and
gratuity. For reservations,
go to www.summerwinefest.com
or call 594-2511.

Taking It to the
Next Level —

On a recent day in the Samoset
kitchen Pierce was finalizing the menu
for the Grand Vintner’s Dinner: The
Samoset Resort’s Executive Chef
Best of Italy, set for Saturday, July 7.
Tim Pierce Melds Two Elements — After the openers of antipasto, bruschetta stations and Italian cheese selections,
Food and Wine — Into
Pierce is planning a fish course of scallops from his Rockland purveyor, that
One Experience
are larded with Tuscan sheep’s
milk cheese, then pan seared and
verseeing the food for
combined with clove-poached
almost every Wine FestiGulf shrimp in a tomato/scallion
val event, from the openbroth. A second course contains
ing night’s Grand Tasting Recepduck ravioli and seared duck
tion to the final Grand Vintner’s
breast, and a third braised short
Dinner, is Tim Pierce, executive
ribs with Gorgonzola polenta,
chef for the Samoset Resort. A
served with sautéed spinach and
Boothbay Harbor native, Pierce
roasted tomatoes — “nice with
received his training at the Culia big red nebbiolo,” says Pierce.
nary Institute of America and his
A white sparkling wine will
fine dining experience working
accompany the zabaglione and
at such New England establishlocal strawberries.
ments as the Putney Inn in VerWhen looking ahead at posmont and Balsams Resort in New
sible menu selections, Pierce
Hampshire before returning to
says he was delighted when he
his native state and the Samoset
realized that local strawberries
four years ago.
would be coming in just in time
Pierce is a veteran of many
Executive Chef Tim Pierce
for this dessert combination.
wine dinners and says the technique is the same for all of them: a wine rep- Pierce uses as many local ingredients as possiresentative sends him the bottles they’ll be fea- ble — seafood, of course, and produce from
turing and then Pierce and his staff start trying Weskeag Farm in Thomaston, mushrooms from
the wine with different foods. “We ask, ‘Does a grower in Newport, turkey and chicken from
it work with tomatoes? If not fresh, then sun- Maine-ly Poultry in Warren, local blueberries
dried? Maybe with onions or carrots?’” After when they come in. About local sources Pierce
finding basic ingredients that work well with says, “I try to tap in as much as I physically
the wine, Pierce begins building a dish. “Some- can, although with the huge amounts I’m using
times it takes a while,” Pierce says. “But we it’s sometimes hard.” Look forward to sampling
want to make sure it takes the wine to the next Chef Pierce’s selections garnered from Maine
level, that two flavors come together and make with wine garnered from all over the globe at
the Summer Wine Fest by the sea.
one experience for you.”

O
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3 hybrids

that appreciate a superb ’87 octane

Shepard Toyota 594-8424
US ROUTE 1 • ROCKLAND • www.shepardmotors.com
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Sampling the Best of Italy
with Winemaker and
winetasting,
Expert Seth Box el,andvineyards,
so forth. “My job with

A

A

Celebration
of Wine

mericans have long had a love affair Moet Hennessy is national, so
with all things Italian: opera, film stars, though based in New York City, I spend about
and especially food and wine — Ital- 50 percent of my time traveling the U.S.,” Box
ian regional cuisine remains the front runner in says. “Two to three times a year I will travel to
the U.S. dining scene. And no Italian meal Europe, which adds balance and perspective to
would be considered complete without vino. what I’m doing here. What makes the job terrifItaly produces and exports more wine than any ic is that I work with truly unique, spectacular
other country and in the greatest variety of types, wines, and wonderful families whose love for
ranging through every color, flavor and style what they do is evident in every bottle they make.
imaginable. Seth Box, a seasoned guide to I didn’t enter the wine business to make money;
the best wines Italy has to offer, will be sharing I did it because I love and value those who are
his knowledge and passion at
dedicated to making somethe Summer Wine Festival’s
thing unique and who, like
July 7 Grand Vintner’s Dinner.
me, can’t imagine doing anyBox started his career in
thing else.” So yes, Box conwine in northern California.
curs, “It truly is a dream job.”
What was to be a temporary,
It wasn’t that long ago that
one-time experience working
“Italian wine” brought to U.S.
the grape harvest became perminds the image of a strawmanent. Starting in Califorcovered bottle of Chianti. In
nia’s Napa Valley, Box first
fact, Italy has 20 wine regions
worked as a cellar hand at
that produce every style, colJoseph Phelps and as an assisor and flavor of wine imagitant winemaker at the small- Wine expert Seth Box and
nable. Some have worried
er Sawyer Cellars. Three mom on a fly-fishing trip.
that the worldwide trend to
years later, he was off to New
standardize vines and wines
Zealand, where he was an assistant winemak- would compromise Italy’s role as the champier in that country’s famous Marlborough dis- on of diversity, that the “internationalization”
trict. It wasn’t long before he was offered a full- of Italian wine would be a problem. Box says,
time winemaking position at Ceretto, one of “Regarding the internationalization of Italian
Italy’s most respected winemaking families.
wines, I think it’s important to look at it in conWhat was it like, going from New Zealand to text. If a wine is considered international
an area so steeped in tradition? Box says that because it is clean, fermented in stainless steel,
the move from New Zealand and Napa to lacks correctable defects and strives to be betarguably the most traditional premium wine- ter than it was in the past, I don’t think it’s corproducing region in Italy was a bit of a shock. rect to categorize it as international. The
“The rules and regulations were daunting, to say homogenization of indigenous grapes and mass
nothing of the local traditions. The sense of place, introduction of French grape varietals made in
and wine as a part of life dating back to before a manner which is neither representative of the
the Middle Ages, was something I’d not encoun- land from which it came or any specific style,
tered previously. The house I ended up working on the other hand, does.” He continues, “What
for was in a way the perfect combination of old I learned in Italy was to value what cannot be
and new, which I think is why the decision to stay replicated anywhere else. Nowhere in the world
was so simple. Ceretto deeply values tradition, does Sangiovese produce wines of the quality
purity of a wine’s expression and place, but also and distinction found in Tuscany. Other Italunderstands that the world continues to evolve ians don’t even attempt to grow Nebbiolo outand that to make the best of anything requires a side Piedmont because it has reached its apex
more broad perspective. It was a truly harmo- in that particular environment. The producers
nious marriage of respect for what’s gone before I work with are all icons within their areas of
and what can be done in the future.”
production, famous internationally for producAfter Box’s second year in Italy the Ceretto ing not only the highest quality wines, but
family decided for the first time to allow a non- wines which respect tradition, value innovation
family member to represent them in foreign mar- and are unquestionably Italian. This is what I
kets. With the youngest Ceretto son, Box worked will be representing at the tasting.”
on the U.S., UK and emerging export markets.
Grab this opportunity to enjoy a four-course
In 2005, he was hired to manage Moet Hen- dinner inspired by the intense flavors of Italy
nessy’s Italian portfolio in the U.S.
and sample some of these great wines with
For lovers of fine wines, Box’s career sounds Box. It could be the highlight of your summer
like a fantasy come to life, encompassing trav- — a bit of Italy here on the coast of Maine.
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SHOP DOWNTOWN ROCKLAND!
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knobs . handles . coat hooks . bath
accessories . home accents . gifts

Midcoast
MARBLE & GRANITE

Quality fabrication and installation
❋ hearths
❋ mantles
❋ thresholds
OVER 30 YEARS EXPERIENCE

❋ kitchen counter-tops
❋ bathroom vanities
❋ fireplace surrounds

ˆ
403 Main Street
Rockland, ME
207.594.5333
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279 MAIN ST.
418 WESTERN AVE.
ROCKLAND
AUGUSTA
594-1944 LOCATIONS 622-0906
1370 PORTLAND AVE.
69 STATE RD.
WEST BATH
ARUNDEL
467-8150
443-9691
midcoastmgme@yahoo.com
www.midcoastmarbleandgranite.com

An Evening of Spanish
the countries that made them
Enchantment
so popular.”

S

tart with a pouring of 2002 Marques de
Gelida Brut Exclusive, an estate-bottled
sparkling cava with tiny pinpoint bubbles.
Mix in the music of fiery flamenco guitar played
by Juanito Pascual, described as “one of the
hottest flamenco guitarists to emerge in recent
years” by National Public Radio, and the tapas
of John Critchley, executive chef at Toro, one
of Boston’s most warmly received new restaurants. The result: an evening of Spanish enchantment by the sea on Friday night, July 13
Critchley, a native of the southern Boston suburb of Scituate, got
his start in the kitchens of the Red
Lion Inn, which was owned by the
father of a friend in the nearby
community of CohasToro executive chef
set. Hired as a dishJohn Critchley
washer around his 14th
birthday, he paid attention to what the prep
cooks were doing and started to do their work
for them before they showed up. Within six
months or so Critchley was a line cook. He
worked at the Red Lion Inn through high school
and then attended The Culinary Institute of
America in Hyde Park, New York. A job at the
Dining Room at Ford’s Colony in Williamsburg, Virginia, eventually led to a job at The
Trellis, also in Williamsburg, where Critchley
worked in pastry. When he wanted to return
to New England, he took a job as a private chef
for a wealthy family. He stayed for four years
before joining forces with chef Ken Oringer in
Boston, becoming sous chef first at the finedining restaurant Clio and then at Uni, the sushi
bar attached to it.
At Toro, Critchley says he is “blending tradition and innovation.... In this global fusion
world it is sometimes difficult to imagine exactly where products originated; it’s more of who
made them popular.
The Irish (potatoes)
and Italian (tomatoes) — these are
very heavy hitters in
Spanish cuisine but
they both come from
the New World, not

A

At Toro, Critchley uses Celebration
imported Spanish ingrediof Wine
ents, such as Espellette pepper or pimientos de padron; but what about
things like salt cod, octopus or beef tongue?
Will he be using any Maine seafood or produce
when he comes to the Samoset? Critchley says,
“We salt our own cod fresh at Toro and I love
using local sources. I will definitely be sourcing the best of Maine ingredients for this event.”
Tapas, for those not familiar with them, can
be very simple— a few gambas alla hijos
(pan-grilled shrimp), some fried squid rings
or slices of fried zucchini, giant olives or
almonds. Traditionally, tapas were served with
wine or sherry while drinking at the bar.
T oday, says Critchley, “People are more often
going out with larger groups than in couples,
and small, flavor-packed dishes that are
designed to be shared work perfectly into this
social setting. Already, bar menus and/or small
plates are becoming widely popular in this
country, and I believe it will still continue to
grow.”
At Toro, chef Critchley’s offerings range
from simple to much more elaborate. “We have
an enormous array of tapas for a restaurant of
our size and that’s what makes us successful,”
he says. “A menu this large can be quite intimidating but we still make it a mix between comfort and exciting.” At the Samoset, he’ll be
serving an array of plates. “Some portions
are meant to be one bite, say an oyster (easily
one bite); others it will take two to three bites
to get the full meaning of the dish. We’ll see
what kind of local seafood and produce I can
dig up in July — but I can tell you they will
range from simple to complex in flavor and
technique.”
Musician Juanito Pascual
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Pease Insurance
Insurance Agency
Pease
Agency
Austin Childs, Sales
Tammra Ferraiolo, Office Manager
Commercial Account Agent

Sara Watts, Personal Account Agent
Becky Howard, Personal Account Agent
Rebecca Norwood, Customer
Service Representative
Austin has been selling Commercial Insurance for more than 30 years. He
sincerely enjoys working one on one with each client using his experience
to assess each businesses' needs: Small Business Owners, Commercial,
Marine, Health, Life & Financial Services.
Spring is here! Sara & Becky would love the opportunity to review your
current policies and offer you a new quote on your home, auto,
motorcycle, boat and more!

236-6222 • 1-888-421-6222 • Fax 236-6266
Corner of Rte. 90 & 17, West Rockport
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A Grand Vintner’s Dinner,
California Style — develop undesirable char-

A

acters when grown in this Celebration
inner without wine is merely food. But region. The well-drained
of Wine
what do you call a grand vintner’s din- soils enable us to restrict the
ner prepared by Samoset Resort execu- vine growth through ‘deficit irrigation’ so that
tive chef Tim Pierce and paired with selections the vines’ energy is directed into maturing the
from Cambria Winery’s ultra-premium, limit- fruit.”
ed-production wines, presented by Cambria’s
Shurtleff feels that varietal characteristics
winemaker Denise Shurtleff? A glimpse of par- are the key to good winemaking. “I strive to
adise? Those attending this felicitous event on preserve and accentuate the character of the
Saturday night, July 14, will have the chance to varietal,” she says. “The style of our wines are
come up with a description all their own.
dictated by our grapes. We put forth a lot of
Cambria’s 1,405-acre estate, owned by Bar- effort to grow high-quality grapes with an
bara Banke, wife of Jess Jackson of Kendall- abundance of varietal characters. We feel our
Jackson fame, is located in the heart of the San- job in the winery is to use winemaking practa Maria Valley appellation of Santa Barbara tices that preserve and enhance the aromas and
County. A California native, Shurtleff joined flavors that the grapes provide — we don’t
Cambria in September 1999 as assistant wine- want to compromise those characters with
maker. Prior to Cambria, Shurtleff spent 16 over-processing of the wines.” Continuing on
years with Corbett Canyon Vineyards, where the theme of identifiable Santa Barbara wines,
she was winemaker and winery manager. Shurtleff notes that “Katherine’s Vineyard
Shurtleff set out on her career path armed with Chardonnay displays a distinct Santa Barbara
a bachelor of science degree in
personality with pineapple and
dietetics and food administration
exotic fruit nuances. In addition,
from California State PolytechJulia’s Vineyard Pinot Noir
nic University in San Luis Obispresents luscious cherry, rasppo. Her course work was a good
berry and strawberry characterpreparation for what followed,
istics that are indicative of the
Shurtleff says. “The course work
Santa Maria Bench.”
for the dietetics and food adminThese days, wines and women,
istration program included many
whether producing or buying, is
science courses — more than is
a natural pairing; over 60 percent
required for an enology degree.”
of all wine purchases are made
After graduation she was hired
by women. Shurtleff oversees all
as a lab technician at a new winaspects of winemaking at the
ery in San Luis Obispo County
estate, which is also owned by a
and, Shurtleff says, “Over the
woman, but not many women
years, I have taken some extenwere involved in winemaking
sion courses at U.C. Davis and
when Shurtleff began her career.
attended many seminars and
“At the time that I started worksymposiums. However, I mainWinemaler ing in a winery, I didn’t think
ly learned on the job. I worked
Denise Shurtleff much about the role of women in
anywhere in the winery that I
the wine industry; I guess I was
could — cellars, crush pad, bottling, quality naive,” she jokes. “I was just trying to learn and
control, vineyard, etcetera — and I worked with gain experience in all areas of the winery so that
many people who were willing to teach and I could do my job as best as I could. My fellow
train the younger and inexperienced employ- employees at all of the wineries that I have
ees in the winery.”
worked at have never discriminated against me
Shurtleff’s main interest is to create wines for being a woman and have given me many
that reflect Santa Barbara County and more opportunities to move up the ladder. However,
importantly the Santa Maria Bench. “The cli- even now, when I represent the winery at tastmate, soil, and vineyard practices along with ings and other events, most people assume that
the varietals selected all have a big impact on I work in the tasting room or in hospitality instead
the regional nature of the wines. The Santa of being a winemaker!”
Maria Valley is a cool Region I growing appelAt the Grand Vintner’s Dinne, Shurtleff will
lation with very well drained soils. The vari- be pouring the Katherine's Vineyard Chardoneties that are grown on the Cambria Estate nay, Julia’sVineyard Pinot Noir, Clone 115 Pinot
Vineyard — chardonnay, pinot noir, syrah, Noir, Tepusquet Vineyard Syrah, and the Late
viognier, and pinot gris — develop distinct and Harvest Viognier. “This selection gives a good
desirable aromas and flavors under these con- representation of the wines that are grown and
ditions; whereas warmer-climate varieties — produced at Cambria,” Shurtleff says, “and all
zinfandel, cabernet sauvignon, sauvignon blanc of them pair well with summertime foods.”

D
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Saturday, August 11th,
2007 at 11:00 am
Estate of Howard T. Dearborn
Seller: James W. Brannan, Esq.,
Personal Representative of the Estate of Howard T. Dearborn
Calling Auctioneer: Bruce E. Gamage, Jr., Maine License #AR480
70 acres +/-, 1534 ft. ocean frontage, beach, all of the Oakland Seashore
Motel and Cabins and Mr. Dearborn’s waterfront home.
Auction will be held at the infield of Oakland Seashore Motel and Cabins,
Dearborn Lane, Rockport, Maine.

For more information, visit www.oaklandparkland.com
Shown by Appointment
Please contact: James W. Brannan, Esq.
207-596-0554
E-mail: jwb@brannanlaw.net

ENJOY YOUR WINE AND EXPERIENCE
THE MID-COAST
COASTAL MAINE SCENIC TRAIN RIDES
WITH A RAIL & SAIL
ADVENTURE
COME JOIN

MORNING IN MAINE
A custom-built wooden ketch
sailing daily from Rockland Harbor

Round trip from
Rockland to
Brunswick
with stops in Bath
and Wiscasset
www.maineeasternrailroad.com
595-6725
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Captain Bob Pratt
(marine biologist)

(207) 691-7245
Middle Pier, Rockland
1/2 mile east of
www.amorninginmaine.com
train terminal,
captbob@amorninginmaine.com on the harbor
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